


& APPETIZERS & 


Shrimp Gocktail Supreme 


The finest Bay Shrimp swimming in rich cocktail sauce with 
adeliciously different tang and zest. ecatntntnstnsetnt 


fresh Mushrooms Ala Skillet 


Large mushrooms quartered and sauteed in garlic butter, 
herbs, sliced onion and a dash of Sherry - - - Sizzling 
anadelicious. 4, eee ee Bet ead. 
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af Lobster Grepes Mornay °4, 
oy Medallions of Lobsters, with mushrooms and onions, 4 ot 
ae 4 sauteed in white wine enveloped in French Crepes, topped Aue 
rey with sauce Mornay with a dash of Brandy. ‘Truly for the 
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Escargots Ala Bourguignonne 


Jumbo Snails imported from France, baked with garlic butter 
and dry wine, served with Garlic Bread, esstnttsetnnnn 


fresh Sashimi 


Fresh Filets of Raw Fish, thinly sliced and served with 
English mustard and Shoyu dipping sauce. 


Teriyaki’ Pu Pu" 


Tender tid-bits of beef, marinated in our own special sauce, 
Skewered with mushrooms, onions, pepper and tomato 
OnietiEneceenratas ee Be me ee ee cclcttrtinangame 


Seafood Teriyaki Pu Pu 


Shrimp, Mahi Mahi, onion, pepper and tomato, Skewered 
and Broiled. Topped with sesame seeds and teriyaki sauce. ne 


SOUPS 


New England Glam Ghowder 


A House Specialty, Everyone's Favorite. A hearty bowl of 
Boston Style Chowder with Eastern Clams, assorted vegetables 


and just a whisper of white wine. 





French Onion Soup Au Gratin, 


Prepared in the true country French manner. Large jumbo 
onions sauteed and simmered in a rich stock with Sherry 
Wine and garlic. Topped “au crouton” with natural Swiss 
cheese. 


WV SEAFOOD ENTREES VY 


The Following entrees include Vegetable of the Day, 
our own homemade Rice Pilaf, freshly baked French Bread 
and Butter. 


e 
Fresh Island Fish Priced at Market 
Subject to availability, deliciously prepared to best suit the 
specific type of Fish. Some of the more popular are: Mahi, 
Ahi (Yellow Fin Tuna), Ono or Wahoo (Mackerel like), and 
Opakapaka (Snapper). 


Fillet of Island Mahi Mahi 


A local Favorite. Delicately sauteed in lemon garlic butter, 
topped with green onions. Presented with Sauce “Amaretto” 
and topped with Almonds. 
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2” Mahi Mahi Ghristien "O 


te A House Specialty. Filet of Mahi Mahi sauteed in a butter es 
*, 


ay garlic sauce, with green onions, Bay Shrimps, fresh 
g «, mushrooms and a Touch of Pernod and Brandy. 3 
WS esnngesertaces®* aren eunnes@aceasangess™* eseasren nner 


Seafood Grepe 


A medley of assorted seafoods enveloped in a thin French 
Crepe, topped with Sauce Mornay with a touch of Brandy, areesnsnnnsnmen 


° 9 
Fishermans Platter 
A delightful combination of fresh Island Fish, Scallops, 
Oysters, lightly breaded and deep fried to a golden brown. 
Served with lemon wedges, Garni, 6 
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? Bouillabaisse Ghefs Style 4 e 


From La Provence, France and its regions bordering the 
Mediterranean Sea comes this classic favorite. Prepared fey 
with Clams, Shrimps, Lobster, Scallops and assorted Fresh ». 
€.24 Fish of the Day. Served in our own Special Broth containina at 
4 a dash of Pernod. Served with Garlic Bread. 
a 
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Shrimp Scampi 
Large Guaymas Shrimps offered Two Ways - 


Sauteed in Rich Garlic Cream Sauce with parsley, Brandy, 

Wine and freshly sliced Mushrooms and green onions. = 8 «oo 
OR 

Sauteed in Lemon Garlic Butter, with green onions, Tomato, 

a touch of Oregano and white wine. 


Baked Alashan King Grab Legs 


Alaskan King Crab Legs baked in Garlic Butter, Lemon Juice, 
green onions and white wine. 





Shrimp Tempura 


Our Special Tempura Batter makes this a Popular Favorite. 


Lobster Tail 


Baked Australian Lobster Tail, always a Treat. Served with 
drawn butter. Single 000 re 
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{GHARBROILER ENTREES 


The Following entrees include Vegetable of the Day, 
our own homemade Rice Pilaf, freshly baked French Bread 
and Butter. 


ALL STEAKS SERVED ARE U.S.D.A. “Choice’’ FLOWN IN “Chilled” FROM THE MAINLAND 


Oriental Sliced Steak Gasserole 


Our own unique recipe. Slices of Sirloin Steak, onions, 
celery and tomato, in our Special Sauce - a combination of 
Teriyaki and Bordelaise with a dash of Sherry. 


Steak Bistro. 


Choice New York Steak (6 oz.) served on garlic bread, 
topped with mushroom, onion and cream sauce with 


Sherry. 


Island Teriyaki Steak 


Choice New York Steak (8 oz.) marinated in a Shoyu- 
Ginger Sauce. Broiled as you like it. A favorite of 
Islanders. 
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iy Beof Short Ribs Korean Styletz, 


hat, Short Ribs marinated for 48 hours in a secret Shoyu-based Ee 
rey) sauce with garlic, ginger, honey and sesame seed oil - Oh she 
3 how sweet it is. 3 
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Ghoice Meaty Spareribs 


Our Chef's own Secret Sauces over meaty Pork Ribs... Use 
your fingers and really enjoy. 
Your Choice: Bar-B-Q 
or 
Teriyaki 


or 
Combination of the two 


Harpooners Lance, Beef Brochette 


Morsels of tender Beef with onions, mushrooms and tomato 
skewered and broiled with or without Teriyaki Sauce with 
a touch of Sherry. 


New York Steak 


A Hearty, Choice cut of Midwestern Beef (10 oz.), broiled 
to your special taste. This you will remember with pleasure. 


“Top of the Tale 


Choice Top Sirloin of Beef (10 0z.), broiled gently and 
tenderly to preserve the natural juices. 


é SURF AND TURF @ 


The following entrees (except Salad entrees), include 
Vegetable of the Day, our own homemade Rice Pilaf, 
freshly baked French Bread and Butter. 


Steak and Lobster Gombo 


Delicious Broiled Midwestern New York Beef Steak (6 oz.) 
and Pacific Lobster Tail, Baked to perfection. 


Steak and Grab Legs 


Delicious Broiled Midwestern New York Beef Steak (6 oz.) 
and Baked Alaskan King Crab Legs, Meuniere in garlic 
butter and lemon juice, green onions and white Wine. 


POULTRY 


Broiled Boneless Breast of Ghicken 


Offered in three ways: 


Bar-B-9 Old Style Smokey 
Teriyaki Sweet and Exotic 
Sweet & Sour’ sweet ana tengy 


Saute Ghicken Ala Artichoke 


Breast of Chicken Julienne sauteed in gently blended gerlic 
butter, fresh mushrooms, green onions, artichoke bottoms 
and Sherry. Swiss cheese melted on top. 
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“+f Roast Duchling Ala Orange % fen 
x A crisp, Long Island ep seasoned with our own $e, Mae 
wy ; Orange Sauce with Brandy . . . a real delight. 
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VEAL 


Medallions of Veal, Saute Oscar 


Tender slices of milk-fed Veal, sauteed with King Crab 
Legs and Asparagus, topped with a rich Sauce Bearnaise. 


SALAD ENTREES 
Ghef Salad 


A succulent combination of Julienne, Gourmet Ham, 
Breast of Turkey and Natural Swiss Cheese with tomato 
wedges and hard boiled eggs on crisp greens. Choice of 
dressing. Served with French Bread and butter. 


Tuna Salad 


Chunks of Choice Tuna on a bed of lettuce greens with 
tomato wedges and hard boiled eggs. Choice of dressing. 
Served with French Bread and butter, wmssnnsnertnee 


Fruit Salad 


A medley of fresh fruit served in a Pineapple Boat, with your 
choice of Cottage Cheese or Sherbert. Served with French 
Bread and butter. Augen Span a 
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© GHILDRENS MENU & 


For the convenience of Parents with Children 12 years 
or younger, only. Each of the Children’s entrees are served 
with French Fries and Cole Slaw 


Hamburger in Basket 


1/4 pound quality beef burger on onion roll. 


With cheese. Extra 


Fried Ghicken in Basket 
Fish n’Ghips in Basket 


DESSERTS 


Kahlua Gustard, Parfait 


Egg custard blended with carmelized Kahlua Liqueur 
with sliced almonds and whipped cream topping. 


Assorted Ice Greams or 
Fresh Fruit Sherbets 


Kona Coffee, Macadamia Nut, and Orange Sherbet 


French Gream Gheese Gake, 
Ghantilly 


with Strawberry Sauce and whipped cream topping. 


Baked Alaska, Hawaiian 


Our own creation. One-half pineapple shell filled with 
Macadamia Nut ice cream, chunks of fresh Pineapple, 
sprinkled with rum and brandy, and then topped with 
a rich Meringue and oven baked to a Golden Color. 
mmmmmmmmmmmmmmmmmmmmmmm! 


For Two 


BEVERAGES/ DRINKS 


Delicious Kona Goffee 
Tea- Sanka 
Milk 


